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TECHNIQUES  OF  DAILY  LIVING 


RESOURCE  BOOK  LIST 


1.  Living  (Myers) 

2.  Art  Today  (Myers) 

3.  Guide  to  Beauty  (Myers) 

4.  Crafts  Design  (Creative  Crafts  Library) 

5.  Junior  Hpmemaklng  (Creative  Crafts  Library) 

6.  Homemaking  for  Teenagers  (Creative  Crafts  Library) 


COOKERY 

1.  Cooking  Without  Looking  (Home  Economics  Library) 

2.  Food  at  Your  Finger  Tips  (Home  Economics  Library) 
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Techniques   of  Daily  Living  —  Girls 
The  strictly  feminine  art  of  being  feminine 

Care  of  Body 
Hair 

A.  "Right"  style 

1.  Current  trend 

2.  Type  of  hair  (thin,  thick,  straight,  curly) 

3 .  Facial  features 

4 .  Personality  reflected  in  well-groomed  hair 

5.  Can  style  be  managed  independently? 

6.  Seasonal  care  and  style  changes. 

B.  "Right"  cut 

1.   Reliable  hair  stylist 

a.  Right  cut  makes  hair  a  crowning  glory 

b.  Wrong  cut  makes  hair  an  unmanageable  mop 

C.  TyDe  of  hair 

1.  Technical  study  of  hair  folicle 
(Page  50  Living  [4  types  of  hair]) 

2.  Frequency  of  washing  (1-3  times  per  week) 

a.  Oily 

b.  Dry 

c.  Normal  hair 

d.  Dandruff  Treatment 

e.  Cream  rinse  (Commercial) 

f .  Vinegar  -  lemon  rinse 

g.  Care  of  scalp 

D.  Hair  Setting 

1.  Types  of  pins   and  rollers 

a.  Bobbie  pins  -  hair  pins  -  clips 

b.  Rollers  -  sponge,  cage  (plastic),  metallic, 
magnetic,  brush,  wire 

2.  Setting  Aids 

a.  Wet  vs.  dry  setting  (debate  technique) 

b.  Wave  set 

c.  Styling  gel  (Dep) 

d.  Spray  Net 
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3.  Proper  Setting  for  Style 

a.  Smooth  set  , 

b.  Curly  set 

c.  Page  boy 

d.  Flip 

e.  Pony  tail  -  bangs 

f.  French  twist 

g.  Braids  for  little  girls 

h.   Dressy  styles  for  various  hair  lengths 

1.  Comb-out  after  setting 

a.  Brushing 

b.  Combing 

c.  Parting 

d.  Teasing-back  combing 

e.  Spraying  with  spray  net  to  hold  style 

5.  Resetting  (after  wash  and  set) 

a.  Use  of  strategic  curlers,  nets,  sprays,  clips 
"Toilet  paper  turban"  (shower  cap) 

b.  Quickie  spray  net  rescue 

6.  Resource  Person  -  hair  stylist  to  suggest  personal 

hair  style  for  hair  type  and 
facial  features.   Will  have  Derson 
come  and  talk  to  the  class  during 
the  course . 


II.  Bathing 


1.  Tub 

2 .  Shower 

3.  Sponge 

4.  Personal  -  Feminine  hygiene 

5.  Resource  Person  -  Nurse  to  explain  technical  material 

6.  Deodorant 

a.  Spray 

b.  Cream 

c.  Roll-on 

d.  Pads  (5-day  deodorant  pads) 

e.  Need  to  find  most  effective  deodorant  for  you 

f .  Need  to  change  to  another  brand  when  effectiveness 
decreases 

g.  Use  of  body  oil 

h.  Use  of  talcum  powder 
i.  Use  of  baby  powder 
j .  Use  of  baby  oil 
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III.    Shaving 


1 .  Le  gs 

2.  Under  arms 

3  .  Frequency   of  shelving 

4.  Types  of  instruments  for  hair  removal 

a.  Electric  razor  -  use  and  care 

b.  Safety  razor  -  use  and  care 

c.  Depilatory  lotion  (Neet  -  Nair) 

d.  Permanent  hair  removal 


IV.  Teeth 

1.  Proper  brushing 

2.  Dental  floss 

3.  Paste  -  salt  -  baking  soda 

4.  Clean  breath 

a.  Mouth  wash 

b.  Gargle 

V.  Nails 

1.  Manicuring 

a.  Shape  -  sander,  file,  clipper,  scissors 

b.  Cuticle  care  -  hang  nails,  cuticle  remover,  pushing 
back 

c.  Splitting  nails  -  reason,  remedy-care 

2.  Polishing 

a.  W hen 

b.  How 

c.  Clear  polish 

d.  Colored  enamel 

3.  Cleaning  under  nail  -  brush,  pointed  instruments 
VI.  Feet 

1.  Bathing  to  prevent  nerspiration  odor 

2.  Drying  well  to  Drevent  fungus  infection 

3-..   Care  of . athlete f s  foot .  -  cracking' "between  toes 
4%   Use  of  foot  powder 

VII.  Figure  control 

1.  Proper  size  and  style  of  under  clothing 

2.  Proper  diet 

3.  Exercise  for  feminine  figure  -  gym  class 
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VIII.  Clean  clothing 

1.  Machine  washing  (starching  -  bleaching) 

2.  Hand  washing 

3.  Bleaching-dying  entire  garment 

4.  Washing  nylon  hose 

a.  Buying  practical  hose  -  type  -  color 

b.  Putting  on  hose 

c.  Checking  for  and  stopping  runs 

5.  Use  of  automatic  washer  and  dryer 

6.  Dry  cleaning  -  coin  operated  dry  cleaners 

7.  Spot  removal  -  mending 

8.  Ironing 

9.  Pressing 

IX.  Cosmetic  ^p3arance  of  eye  area 

1.  Dark  glasses  to  aid  some  appearances 

2.  Cleanliness  of  eyes  and  area  of  eyes  (matter) 

3.  Eye  exercises  -  for  eye  contact  in  conversation 
•+.  Plucking  eyebrows 

X.  Thought  check  for  cleanliness 

1.  Think  clean  -  Think  neat 

2.  Before  leaving  dressing  area,  quickly  review  everything 
you  put  on.- 

3.  Automatic  check 

a.  Shoes  -  do  they  match?  Are  they  clean  -  polished? 

b.  Hose  -  no  runs  or  large  snags.   No  holes  in  socks. 

c.  Top  of  socks  at  same  level 

d.  Slip  not  too  long  or  too  short 

e.  Belt  -  does  it  match  -  right  side  out? 

f.  Blouse,  skirt,  dress  -  all  buttons  buttoned? 

g.  No  slip  straps  showing  at  sleeve  or  neck,» 
h.  Collar  smooth  -  turned  down 

i.  Jawelry  right  for  occasion 

j .  Check  watch  setting 

k.  Be  feminine,  add  just  enough  fragrance 
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I .   Clothing 

1.  Stylo 

a.  Personality  -  be  an  individual  but  be  in  style 

b.  Age  changes  style  and  Dreference 

c.  Economic  factor  in  choice  of  clothes 

d.  Be  versatile  with  present  wardrobe 

e.  Be  aware  of  mix  and  matchability 

Don't  stop  matching  with  skirt  and  blouse  - 
Remember,  coordination  of 

1.  hat,  scarf,  rainshield,  sun  hat 

2.  sweater,  jacket,  coat,  raincoat 

3.  umbrella 

4 .  purse 

5.  jewelry 

6 .  gloves 

f .  Your  wardrobe  is  as  good  as  your  imagination , 

1.  same  outfit  -  change  jewelry 

2.  Add  scarf,  collar,  flower 

3.  Change  shoes,  purse 

4.  Change  hair  style 

5.  Always  underdress  rather  than  overdress 

6.  Inquire  as  to  right  style  for  particular  occasion 
flats,  heels,  hat,  dressy,  casual,  formal 

2.  Selection 

a.  Economic  factor 

b.  Have  a  few  good  outfits  rather  than  a  lot  of  cheap  ones 

c.  Dressy  clothes 

1.  Formal  dress  (Tuxedo) 

2.  Dinner  or  cocktail  dress  (Dinner  Jacket) 

3.  Date  clothes  -  heels  -  suit  -  sport  jacket 

4.  Casual  date  clothes,  flats  -  sport  jacket 

5.  Casual  sport  clothes  -  slacks,  shorts,  sweater 

6.  Convenience  of  upkeep  -wash-wear 

7.  Be  aware  and  interested  in  new  styles  and  colors 

8.  Rely  on  someone  who  knows  something  about  clothes 

9 .  Establish  good  relationships  with  store  clerks 

3 .  Color 

a.  Primary  -  Red  -  Yellow  -  Blue 

b.  Secondary  -  Orange  -  Green  -  Violet 

c.  Black-white  -  not  colors 

d.  Neutral  colors  -  beige  -  grey 

e.  Contrasting  -  dark-light 

f.  Monochromatic  colors  -  Shades  of  (blue) 

g.  Special  effects  -  "odd"  colors,  accents  of  color  in 
scarf,  jewelry 


Unit  II 


4.  Design  in  textiles  or  cloth 

a.  Solid  colors 

b.  Print,  letter,  flower,  animal 

c.  Stripe  -  printed  -  woven 

d.  Plaid 

e .  Check 

f.  Texture 

g.  Applique 

5.  Identifying  clothing 

a.  Tags  -  french  knots 

b.  Pinning  socks  and  gloves  together  for  washing 

c.  Orderliness  in  storing  by  type  and  color 

6.  Recognition  of  material 

7.  Storing  clothes 

a.  Specific  arrangement  of  clothing  in  drawers 

b.  Pinning  together  pieces  of  clothing  that  go  together 

c.  Storing  and  moth  proofing  clothes  not  in  season 

d.  Orderliness  of  closets 

e.  Orderliness  of  drawers 

f.  Packing  clothes  in  suit  case  for  weekend 

g.  Packing  clothes  in  suit  case  for  week. 

8.  Progress  of  style  changes 

a.  Mew  colors  in  clothing 

b.  Having  source  of  learning  of  new  styles 

c.  Length  of  skirts. 


Unit  III  -  Mr.  Hughes1  Unit 
Unit   IV  -  Mr.  Hughes '  Unit 
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AWARDS 
Posture 

General  appearance 
Cleanliness 
Swimming 
Sports 

Social  activities 
Room  rrder 
Eating  skills 
Mobility 
Cooking 

Crafts  -  hand  skills 
Leadership 
Miss  -  Mr.  Popularity 

based  on  Kindness 

Helpfulness 

Fun 

Neatness 

Nice 


T.  D.  L.  KITS 


Girls 

Manicure  Set 

Cuticle  remover 

Clipper 

Clear  nail  polish 

Nail  brush 

Hair  Setting  Kit 

Assorted  rollers  (sponge) 

Brush 

Metallic 

Cage  (plastic) 

Wire  mesh 
Bobby  Dins 
Hair  pins 
Teasing  comb 
"Dep"  styling  gel 
Wave  set 
Spray  net 


Boys 

Brush  and  comb 
Electric  razor 
Safety  razor 
M^uth  wash 

Gargle  (practice  with  water) 
Marking  tags' 
Necktie  -  snap  on 
Braille  watches  and  clocks 
Paper  and  string  ribbon 
for  packages 
Suitcase 
First  aid  kit 
Toothbrush 
Dental  Floss 
Deodorants 
Foot  Powder 
Shoeshine  Kit 


Shoeshine  Kit 

Liquid  polish 
Paste  polish 
Spray  polish 
Shoe  shine  brush 

Make-up  Kit 

Cover  Girl  liquid  make-up 

(creamy  light) 
Cover  Girl  powder  (pressed) 
Lip  ice  (12  tubes) 
Liquid  rouge 
Cold  cream 
Cotton  balls 


Misc. 


Baby  oil 

Baby  powder  (J6J) 

Clip  on  necktie 

Bow  tie 

Head  scarf 

Shoe  with  lace 

Hair  bow  -  Hair  band 
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T,    D.    L.    CHECKLIST 


1. 

Hair 

2. 

Hair  setting 

3. 

Bathing  -  own  check  list 

**. 

Shaving 

5. 

Teeth 

6. 

Nails 

7. 

Figure  control 

8. 

Clean  clothing 

9. 

Neatness 

10. 

Clothing 

11. 

Textile  identification 

12. 

Ironing 

13. 

Cooking 

14. 

Sewing  skills 

15. 

Creative  craft  skills 

Unit  I 
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TECHNIQUES  OF  DAILY  LIVING  (BOYS) 
Unit  I  -  Care  of  Body 
I.   Hair 

A.  Keeping  hair  trimmed  for  better  management 

B.  Combing  and  brushing  hair 

C.  Parting  or  combing  hair  straight  back 

D.  Use  of  hair  nil  or  water  to  better  keep  hair  in  place 

E.  Haircuts  -  depending  on  how  quickly  hair  grows 
Barber  gets  to  know  person 

F.  Washing  hair  (dandruff  shampoos  -  1-3  times  per  week) 

G.  Brushing  dandruff  from  clothes 

II.   Bathing 


A. 

Shower 

B. 

Tub 

C. 

Sponge  bath 

D. 

Use  of  deodorants 

1 .  Roll  on 

2.  Spray  on 

E. 

Talcum  nowder 

III.   Shaving 


A.  Growth  of  beard  (swirls  under  chin)  -  frequency  depends 
on  growth 

B.  Electric  razor 

C.  Safety  razor  -  cleaning  razor 

D.  Maintaininp  sideburn  line 

E.  Shaving  around  pimples 


IV.   Teeth 


A.  Brushing  teeth  (dental  floss)  proper  direction  to  brush 

B.  Cleaning  dentures  (not  likely  with  children) 

C.  M^uth 

1.  Clean  breath 

2 .  Mouth  wash 

3 .  Gargle 

V.   Nails 

A.  Manicuring  (fingers  and  toes) 

B.  Cleaning 

VI.   Feet 

A.   Drying  well 

1.  Care  of  athlete's  foot 

2.  Foot  powder 

3.  Use  of  chiroDodist 
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B.  Bathing  feet  to  prevent  fungus  infection  and  od^r 

VII.   Use  of  athletic  supporter  for  swimming,  etc. 

VIII.   Clean  clothing 

A.   Use  of  automatic  washer  and  dryer 

IX.   Cosmetic  appearance  of  eyes  -  glasses  to  aid  with  some  eye 
appearances 

A.  Cleanliness  of  eyes  and  area  of  eyes  (matter) 

B.  Eye  exercises  -  for  eye  contact  in  conversation 

Unit  II  -  Grooming 
I.   Clothing  -  personal  suitability  (age) 

A.  Style  of  clothes  -  style  change  with  age  -  money 
involved  for  quality 

B.  Color  combinations  -  what  goes  with  what  -  rote  memory 

C.  Mix  and  matchability  of  clothes  -  buying  clothes  for 
their  matchability 

D.  Versatility  of  clothes 

E.  Combining  clothing  -  shirt,  tie,  nants ,  belt,  shoes, 
sox,  coat,  overcoat,  raincoat,  etc. 

F.  Proper  dress  for  the  occasion 

1.  Sportswear 

2 .  Formal  wear 

3.  Dates  -  dances 

4.  Convenience  of  UD-keeD,  fabrics  -  wash  and  wear 

G.  Proper  neckwear  -  color  of  tie  to  go  with  clothing 
H.   Reliable  sighted  person  in  helping  to  select  clothes 

1.   Trusted  store  clerk 

II.   Tying  necktie 

A.   Knots 


1.   Windsor 

2 .   One  loop 

III. 

Looking  belt 

IV. 

Shoes 

A.   Lacing 

B.   Tying 

Unit  II 
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C.  Polishing  -  spray  polish 

D.  Different  styles  of  shoes 

1 .  Informal  wear 

2 .  Formal  wear 

V.   Identifying  clothing 

A.  Tags  -  French  knots 

B.  Fabric  -  desipn 

C.  Pinning  socks  and  gloves  together 

D.  Orderliness  in  storing  so  not  to  mix  colors.   Place  for 
blue  shirts,  white  shirts,  brown  shirts,  etc, 

VI.   Storing  clothes 

A.  Specific  arrangement  of  clothes  in  drawers 

B.  Pinning  together  pieces  of  clothing  that  go  together 

C.  Storing  and  mothproofing  clothes  not  in  season 

D.  Orderliness  of  closets 

E.  Orderliness  of  drawers 

F.  Packing  suitcases 

VII.   Progress  of  style  changes 

A.  Double  breasted  to  single  breasted  suits 

B.  New  colors  in  clothing 

C.  Having  source  of  awareness  of  new  styles 

VIII.   Maintaining  clothes 

A.  Cleaning  and  pressing 

B.  Spot  and  stain  remover  -  Braille  copy  of  stain  removers 

C.  Ironing  and  pressing 

D.  Washing  clothes  by  hand  and  by  automatic  machine 

E.  Sighted  assistance  -  sighted  person  can  let  blind  person 
know  of  spots 
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Unit  III  -  Activities  of 
Daily  Living 

I,  Telling  time 

II.  Dialing  telephone 

III.  Identifying  Money  -  coins  and  bills 

IV.  Opening  bottles,  cans,  milk  cartons 

V.   Lighting  a  cigarette  (for  older  students),  portable  ashtray 
for  safety 

VI.  Plugging  appliances  into  a  wall  socket 

VII.  Tying  packages  -  gift  wrapping,  tying  knots  and  bows 

VIII.  Home  decorating  skills 

IX.  Filling  cup  or  glass 

A.  Sound  discrimination 

B.  Little  finger 

X.   Blindness  and  health  -  simple  first  aid 

A.  Bandaging  (how  to  use  scissors) 

B.  Measuring  medicine  -  labeling  medicine,  AFB  gadget 

XI.   Shopping 

A.   Different  store  settings 
XII.   Packing  a  suitcase 


Unit  IV 
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Unit  IV  -  Social  Skills 

I.   Social  Adequacy 

A.   Meeting  people 

1.  Shaking  hands  -  blind  and  siphted 

2.  Making  introductions  -  remembering  names 

3.  Boys  should  rise  when  introduced 

4.  Boys  should  allow  girls  to  precede  entering  and 
leaving  room 

II.   Conversing  and  listening 

A.  Looking  at  person  when  talking 

B.  Maintaining  eye  contact  as  the  conversation  switches 

C.  Facial  expression  (smile,  frown,  laugh) 

III.   Participating  in  groups 

A.  Setting  the  group  at  ease 

B.  Setting  sighted  person  at  ease  in  offering  help 

C.  Conducting  meetings  -  parliamentary  law,  etc. 

IV.   Social  contacts 

A.  Maintaining  former  contacts  -  don't  close  a  door  tight  I 

B.  Making  new  contacts,  community,  church,  club 

C.  Entertaining 

D.  Courtesy 

V.   Boy-Girl  relationshiDS 

A.  Flirting 

B,  Dating 

VI.   Telephone 

A.  Seeking  information 

B.  Dialing 

1.  Local 

2 .  Area  code 
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Unit  V  -  Suggestions  for  Teaching 
Table  Manners  to   Blind  Boys  and  Girls 

This  manual  is  not  intended  as  a  comprehensive  work  on  the 
teaching  of  table  manners.   Those  adults  who  are  to  do  the  teaching 
should  use   all  the  available  materials  to  help  them  in  their  work. 
A  few  sources  are  listed  at  the  end  of  this  unit, 

I.   Motivation 

One  of  the  most  necessary  tools  in  any  teaching  situation  is 
motivation.   In  this  case  it  is  especially  important  that 
every  means  be  used  to  induce  the   pupil  to  desire  to  possess 
good  manners. 

A.  Why  possess  good  manners?  (Stress) 

1.  In  any  social  contacts  good  manners  are  necessary  if 
one  is  to  be  accepted. 

2.  Good  manners  are  an  asset  in  business  contacts. 

3.  Good  manners  are  a  means  of  improving  personality. 

4.  Good  manners  in  a  blind  person  make  him  more  at 
home  in  any  situation. 

B.  Motivating  devices 

1.  Consideration  of  the  individual  child's  needs  and 
capabilities  is  necessary  if  full  cooperation  on  the 
part  of  the  pupil  is  to  be  achieved. 

2.  Some  reward  should  be  given  as  recognition  for 
advancement . 

a.  Pupil  could  be  promoted  to  position  of  host  or 
hostess  when  he  deserves  the  honor. 

b.  Pupil  could  be  allowed  to  progress  to  a.  table 
without  a  teacher  when  a  certain  degree  of 
proficiency  is  attained. 

c.  Tangible  rewards?  *  Awards 

(Hir-h  school  dining  room  -  each  high  school 
student  could  take  turn  acting  as  host  or  hostess. 
Promotion  to  high  school  dining  room. ) 

II,   Social  behavior  in  the  dining  room 

A.   Entering  any  dining  room 

1.   As  a  student 

a.  Line  up  quietly  without  pushing  or  shoving 

b.  Be  sociable,  but  not  loud. 

c.  Stand  quietly  to  the  left  of  your  chair  for 
the  blessing. 
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2.  As  a  puest 

a.  The  hostess  enters  first  in  order  that  she  may 
direct  the  seating  of  her  puests. 

b.  A  puest  may  arrive  five  or  ten  minutes  before 
the  hour  set  for  dinner, 

c.  A   hostess  need  not  wait  lonper  than  fifteen 
minutes  for  a  tardy  puest. 

3.  Public  dininp  rooms 

a.  Girl  follows  host  unless  there  is  a  hostess  or 
head  waiter  present  to  direct  them  to  a  table. 

b.  There  may  or  may  not  be  a  desipnated  place  for 
wraDS . 

c.  Boy  assists  pirl  with  coat,  chair,  and  pives  the 
the  waitress  the  final  order. 


B.  Seating 

1.  Be  seated  from  the  left  side  of  the  chair. 

2.  Boys,  assist  the  pirl  at  your  left  with  her  chair. 

3.  A  man  does  not  sit  down  at  the  table  until  all  the 
women  are  seated.   (Exception:   Larpe  banquet  tables' 
men  may  be  seated  as  soon  as  those  around  him  are 
seated. ) 

4.  It  is  courteous  to  stand  until  the  hostess  or  an 
older  member  of  the  proup  is  seated. 

5.  The  usual  arrangement  for  seatinp  puests. 

a.  Host  and  hostess  at  either  end  of  table. 

b.  To  the  ripht  of  the  hostess — the  man  puest. 

c.  To  the  ripht  of  the  host — the  woman  puest. 

C.  Responsibilities  of  the  hostess. 

1.  Make  the  puest  comfortable. 

2.  Seats  puests 

3.  Keeps  up  an  intellipent  conversation. 

4.  Makes  no  profuse  apolopies. 

5.  Graciously  accepts  any  apolopy, 

D.  Responsibilities  of  host 

It  Shares  in  keepinp  conversation  poinp  pleasantly. 

2,  Carves  and  serves  fish,  poultry,  or  meat. 

3,  Offers  second  helpinps . 

4,  Gives  sufficient  amounts  of  food, 

E.  Responsibilities  of  puests 

1.  Arrives  at  least  5  minutes  ahead  of  stated  time. 

2.  Enters  into  the  conversation. 

3.  Plans  to  stay  20  minutes  after  the  meal  if  at  all 
oossible  (Most  authorities  recommend  20  minutes 
as  a  minimum. ) 
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Conversation 


1.  Should  be  cheerful  and  of  such  a  nature  that 
everyone  may  take  part  in  it. 

2.  Don't  talk  about  the  food  unless  it  is  complimentary. 

G.   Appearance  and  personal  manners. 

1.  Good  posture  is  essential.'.  Sit'  straight. 

2.  Avoid  large  bits  of  food. 

3.  Chew  quietly,  with  the  lips  closed. 

4-.   Do  not  attempt  to  talk  or  drink  with  food  in  the 

mouth,  (the  amount  taken  at  a  time  should  not  be  so 
large  that  the  delay  will  be  noticeable.) 

5.  Rest  hands  in  the  lap  --  no  elbows  on  the  table, 

6.  While  eating,  keep  the  elbows  close  to  the  sides. 

7.  Cut  only  one  or  two  bits   of  meat  at  a  time. 

8.  If  you  pick  up  food  on  a  fork  or  snoon,  eat  it 
promptly  or  place  it  back  in  the  plate  while  you 
are  talking. 

9.  Ask  to  have  things  passed  if  they  are  out  of  normal 
reach  behind  higher  objects. 

10.  If  it  is  necessary  to  use  ahanderchief  at  the  table, 
turn  the  head  and  use  it  as  unobjectionably  as 
Dossible. 

11.  Use  a  toothpick  only  in  the  privacy  of  your  own  room, 

12.  Do  not  get  lipstick  on  the  napkin  or  any  dish. 
It  is  unsightly  and  hard  to  remove. 

13.  General  appearance  includes  the  hair  being  combed, 
hands  washed,  and  clothes  neat  and  clean. 

H.   Leaving  the  dining  room 

1.  Excuse  yourself  when  leaving  the  table. 

2.  Guests  wait  for  the  hostess  to  suggest  leaving  the 
dining  room. 

3.  Bids  goodbye  to  host  and  hostess  and  nearest  guests. 
*+.   Expresses  appreciation. 

a.  Gives  a  general  thank  you  rather  than  thanking 
the  hostess  directly  for  only  the  food. 

b.  Examples:  having  met  a  new  acquaintance,  had  an 
informative  discussion,  or  just  had  fun  renewing 
an  old  friendshio, 

I.   Types  of  Meal  Service  to  be  Encountered 

1.  Informal  —  English   (Check  orotocol  for  each  type) 

2.  Formal  —  Russian 

3 ,  Compromise 

4,  Buffet 
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III.   Correct  use  of  handling:   napkin,  fork,  knife,  and  spoon 

A.  Correct  use  of  napkin 

la   You  will  always  find  your  napkin  at  left  of  fork, 
in  front  of  plate,  or  on  plate, 

2.  If  napkin  is  small  (luncheon  napkin),  unfold  completely. 
If  napkin  is  large  (dinner  napkin) ,  leave  one  fold  in. 

3.  Place  napkin  across  lap  to  protect  clothing.   For 
younger  children  the  napkin  may  be  tucked  in  at  neck 
to  hold  it  in  place  and  protect  clothing  (3rd  grade 
or  below) , 

M-.   Napkin  may  be  used  to  wipe  lips  or  fingers  when  needed. 

5.   If  you  expect  to  eat  your  next  meal  at  the  same  table 
and  if  the  napkin  is  cloth,  fold  napkin  and  place  at 
the  left  of  plate;  if  you  are  a  guest  for  only  one 
meal,  leave  napkin  unfolded  at  the  left  of  plate. 
(Never  crumple  a  paper  napkin  and  leave  on  the  plate,) 

B.  Use  of  fork  without  the  knife 

1.   For  picking  up  and  carrying  food  to  the  mouth,  (Practice 
holding  the  fork,) 

a.  Hold  in  right  hand  with  the  end  of  the  handle  in 
thumb,  first  and  second  fingers  with  prongs 
pointing  up. 

b.  A  small  edible  portion  of  food  should  be  taken  on 
the  fork  at  one  time. 

c.  A  small  piece  of  bread  in  the  left  hand  will  help 
the  blind  person  to  get  difficult  foods  as  beans 
and  peas  on  the  fork,   Never  use  fingers  as  a 
pusher  as  this  is  very  unsightly. 

C.  Use  of  fork  in   cutting 

1.  Hold  as  for  eating,  turning  handle  in  hand  so  that 
left  edge  of  fork  will  cut. 

2.  Always  use  fork  to  cut  when  possible,   (Practice 
using  the  fork  for  cutting. ) 

3.  The  blind  will  find  it  easier  to  cut  if  you  find  the 
edge  of  a  piece  of  pie  or  cake  and  cut  from  the  edge, 
one  bite  at  a  time. 

4.  A  salad  fork  may  be  included  in  the  place  setting, 
(check  silverware  arrangement.) 

a.  The  salad  fork  will  be  a  broader  and  shorter  one 
and  found  at  the  left  of  the  dinner  fork.   (It 
is  found  at  the  right  of  the  dinner  fork  when 
used  for  dessert.) 
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Using  forks — start  from  outside  and  work  in. 
Dessert  fork  would  be  last  fork. 

b.  The  salad  fork  will  be  used  to  cut  large  pieces 
of  the  salad  into  bite  size  and  to  carry  the 
pieces  to  the  mouth. 

c.  Don't  take  anything  from  a  serving,  dish  with  your 
fork. 

d.  After  the  fork  has  been  used,  place  on  the  plate — 
not  on  the  table.   Place  the  used  salad  fork  on  the 
salad  or  dinner  plate  with  the  handle  to  the  right. 

D.  Use  of  knife  alone 

1.  Practice  holding  the  knife.   Use  knife  to  spread 
butter  or  jam  on  the  bread.   If  you  find  a  butter 
knife,  use  it.   The  butter  knife  is  located  directly 
above  butter  plate  or  to  the  left  on  the  bread  and 
butter  plate . 

2.  When  knife  is  not  in  use,  place  knife  across  the  top 
edge  of  plate,  the  cutting  edge  toward  inside  of  plate. 

E.  Use  of  the  knife  and  fork  together  for  cutting 

1.   Hold  knife  with  end  of  handle  touching  center  of  palm 

of  hand,  grasping  the  handle  same  as  fork  and  forefinger 
extending  along  back  of  blade.   Bend  wrists  so  elbows 
keep  close  to  body. 

F.  Use  of  the  spoon 

1.  Practice  holding  the  spoon.   Hold  the  spoon  for  eating 
as  you  do  the  fork. 

2.  Use  the  long-handled  ice  tea  spoon  to  stir  beverages 
in  a  tall  glass.   (Placement  of  ice-tea  spoon.) 

3.  Beverage  should  not  be  sipped  from  spoon. 

4.  Place  spoon  on  saucer.   Never  leave  spoon  in  cup  or 
glass.   Never  blow  food  to  cool. 

5.  Use  spoon  for  eating  soft  foods  as  cereals  and  soft 
desserts  and  canned  fruits. 

6.  Spoon  may  be  used  for  foods  that  are  usually  eaten 
with  a  fork ,  but  due  to  a  varied  form  of  preparation 
(creamed  peas)  are  impossible  to  eat  with  a  fork. 

6.   Use  of  soup  spoon 

1.  Practice  using  the  soup  spoon.   In  eating  soup,  move 
spoon  from  you  and  eat  only  from  the  side  of  the  spoon. 

2.  Do  not  fill  soup  spoon  too  full  as  there  is  danger 
of  spilling. 

3.  When  finished  eating  soup,  place  spoon  on  plate. 
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IV.    Some  common  foods  and  how  to  eat  them 

A.  Bread 

1.  Bread  is  removed  from  the  Dlate  with  the  finpers. 

2.  Break  slice  of  bread  into  quarters. 

3.  Place  on  the  bread  and  butter  plate. 
U.  Butter  one  piece  at  a  time,  as  needed. 

5.  Never  fold  or  roll  the  bread. 

6.  Jam  or  "jelly  is  spread  with  a  knife, 

7.  Bread  may  also  be  used  as  a  "pusher." 

B.  Soup 

1.  Never  break  crackers  into  the  soup. 

2.  Always  move  the  soup  spoon  away  from  you. 

C.  Followinp  is  a  small  list  of  foods  and  with  what 
imnlements  they  should  be  eaten: 

1.  Baked  potatoes — eaten  with  a  fork,  directly  from 
the  shell. 

2.  All  other  vepetables  are   eaten  with  fork  unless  a 
certain  oreparation  makes  this  impossible. 

3.  Cereals  and  soft  desserts  should  be  eaten  with  a  spoon. 
U.   Chicken 

a.  Fried  chicken  may  be  eaten  with  finpers  at  a 
nicnic  or  in  the  privacy  of  the  home,   (Finperbowls 
may  be  provided). 

b.  Roast  chicken  or  stewed  chicken  are  always 
eaten  with  a  fork. 

5.  Corn-on-the-cob 

a.  Ears  should  be  broken  into  halves  or  thirds  for 
easy  handlinp. 

b.  Corn  is  always  eaten  with  the  finpers. 

6.  Celery — always  eaten  with  the  finpers.   (Try  to  avoid 
excessive  noise  in  chewing  celery. ) 

7.  Cheese 

a.  Firm  cheese  may  be  eaten  with  the  finpers. 

b.  Soft  cheese  should  be  placed  on  the  plate,  and 
eaten  with  the  fork  alonp  with  the  rest  of  the 
meal  or  spread  on  bread  or  crackers. 

8.  Candy  and  nuts 

a.   Should  be  removed'  from  the  servinp  dish  in  the 
manner  provided  by  the  hostess. 
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b.   These  foods  are  eaten  with  the  f.inpers, 

9.   Fish  and  r>eats  should  be  eaten  with  a  fork. 

10.  French  fried  potatoes 

a.  Should  be  eaten  with  a  fork  unless  very  crisp. 

b.  On  informal  occasions  may  be  eaten  with  fingers. 

11.  Fruit 

a.  Canned  fruits  and  fresh  sliced  fruit  should  be 
eaten  with  a  spoon. 

b.  Cut   fruit  with  side  of  spoon  if  necessary. 

12.  Pickles  and  radishes  are  finger  foods, 

13.  Salads 

a.  For  plain  head  lettuce  use  both  knife  and  fork 

to  break  it  apart  in  small  enough  nieces  for  eating. 

b.  flsk   for  help  in  cutting  salads  that  are  hard  to 
manage.  . 

14- .  Eat  pie  with  a  fork. 

15.  Spaghetti,  macaroni,  noodles  are  eaten  with  the  fork. 

16.  Eat  watermelon  with  fork  unless  at  a  picnic. 

17.  How  to  remove  food  or  nits  from  the  mouth. 

*  &  ft  ft  ft  ft  &  ft  ft  ft  ft  ft  ft  ft  ft  ft 
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V.    Special  Techniques  in  Plating 

A.  Explorinp  to  locate  dishes  and  silver  after  being  seated. 

1.  Find  position  of  silver,  noticing  what  pieces  are 
nresent.   This  can  be  an  indication  as  to  what  will  be 
served.   (Soup  spoon,  salad  fork,  dessert  fork,  etc.) 

a.  Exploring  with  back  of  hand,  right  hand  -  right 
side,  left  hand  -  left  side. 

b.  Salad  fork  -  short  handle  and  tines. 

c.  Soup  spoon  -  rounded  bowl. 

d.  Butter  knife  -  short  handle  and  blade. 

2.  Explore  by  moving  hands  slowly  and  as  unnoticeably 
as  possible  beside  plate  to  discover  silverware  and 
what  dishes  are  nearby. 

a.  Nankin  -  left  of  fork,  in  front  of  plate,  or  on 
the  Dlate. 

b.  If  appetizer  is  served,  then  main  plate  will  not 
be  there. 

B.  Locatinp  and  eating  food 
1.   Anpetizer 

a.  Juice  -  glass  sitting  on  a  small  Dlate  in  front 
of  you. 

b.  Soun  -  cup  or  bowl  in  front  of  you  (hot). 
Get  soup  spoon  -  spoon  away  from  you  in 
eating  soun. 

(1)  Ask  for  crackers  if  desired. 

c.  Fruit  cup  -  eat  with  spoon.  Fruit  usually  in 
stemmed  dish.   Sense  of  smell  is  important. 

C.  Main  course 

1.  Exnlore  with  back  of  hands  slowly  to  locate  salad, 
vegetable  dishes,  etc, 

2.  Ask  for  bread  and  butter  -  quarter  slice  of  bread  and 
butter  it  -  locate  butter  with  knife. 

3.  If  expected  dish  is  missing,  ask,  don't  grone  for  it. 

4.  Salad  -  lettuce  -  jello  salad,  etc. 

a.  Salad  dressing. 

b.  Wedge  of  lettuce  -  cut  and  eat  continental  style. 

5.  Use  of  fork  as  a  detector  to  explore  Dlate. 

a.   Texture,  density,  shape,  and  smell  of  food  to 
tell  what  food  is  present  (mashed  potatoes, 
string  beans,  pear. ,  lima  beans). 
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b.   Table  conversation  may  alert  you  as  to  what  is 

beinp  served,   (Neighbor  may  describe  presence  of 
food  on  nlate  in  manner  of  a  clock;  but  not  like 
a  barker  at  a  circus.) 

6,  In  cutting  meat 

a.  Eat  vegetable  around  meat  first  to  avoid  shoving 
them  from  the  edge  of  the  nlate. 

b.  Hold  fork  in  left  hand,  tines  down,  and  move  fork 
across  plate  to  hard  edge  of  meat*   Let  fork 
describe  shane  of  meat.   Move  fork  1/4"  to  1/2" 
from  edge  and  insert. 

c.  Put  knife  apainst  prongs  and  cut  down  back  of  fork. 

d.  Lift  fork,  judge  size  of  niece  by  the  weight, 

(1)  If  piece  does  not  lift  easily,  pass  knife  under 
piece  to  see  if  it  is  still  attached  at  some  point. 

e.  Lift  fork  and  niece  of  meat  to  mouth  with  left 
hand  (Continental  fashion).   Knife  will  keep 
place  for  next  cutting. 

f.  Knife  and  fork  can  aid  in  perceiving  shaoe  of  meat 
as  it  is  beinp  eaten. 

p.   Some  meats  can  be  cut  with  edge  of  fork. 

7,  Eating  food  other  than  meat 

a.  Gather  food  on  fork  by  usinp  a  pusher  held  in 
free  hand. 

b.  Pusher  may  be 

(1)  Quarter  piece  of  bread,  cracker,  or  notato 
chin. 

(2)  Pusher  can  press  such  foods  as  peas  and 
potatoes  on  fork. 

c.  Practice  eatinp  different  types  of  food. 

(1)  Meat  loaf. 

(2)  Snaphetti  (roll  on  snoon  or  cut). 

(3)  Steak. 

(4)  Pork  chons. 

(5)  Meat  with  various  combinations  of  vegetables. 

d.  Meat  handled  with  fork  alone  (hamburgers,  meat 
loaf,  meat  patties,  link  sausages,  some  cold  cuts, 
boneless  fish. ) 

8,  Serving  Self. 

a.   Place  left  hand  apainst  dish  as  anchor  then 

extend  right  hand  toward  bowl  (gracefully  with 
back  of  hand  leading). 
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b,  Dip  a  snoonful;  then  brinp  the  hand  holdinp  spoon 
toward  the  other.   The  hand  holdinp  the  spoon 
will  in  turn  locate  the  dish  where  food  or  supar 
is  to  be  placed  by  trailinp  the  little  finper 
until  it  contacts  the  dish,   (Depends  on  how 
sharp  kinesthetic  sense  is.    Some  may  be  sharp 
enouph  not  to  have  to  trail  little  finper^ 

c.  If  platters  are  passed,  friend  may  help  you.   You 
may  help  yourself  by  judpinp  weipht  of  meat  from 
platter,  etc. 


9,   Pourinp  cream  or  milk. 

a.  Judpe  by  sound  chanpe  and  time. 

b.  For   cereal  or  when  pourinp  milk  into  a  bowl,  curl 
finper  over  edpe  of  bowl  and  when  milk  touches 
finper,  stoD  pourinp. 

10.  Salt  and  neoner, 

a.  Smell  and  size  of  shaker  holes  (pepper  small  holes). 

b.  Ask  siphted  friend  which  is  which, 

c.  Pour  slowly  at  first  to  discover  speed  of  flow. 

11.  "curinp  coffee. 

a.  Time. 

b.  Sound  discrimination, 

c.  Pourinp  from  an  urn. 

d.  State  immediately  if  you  want  cream  or  supar, 

12.  Usinp  supar. 

a.   Loaf  or   cube  supar  is  easiest, 

h.   Teaspoon  of  supar  from  bowl . 

c,   "ourinp  from  a  dispenser  -  judpinp. 

13.  Eatinp  Desserts. 

a.  Cake  -  cookies  or  dry  cake  may  be  eaten  with  the 
finpers.   Cake  with  frostinp  or  fillinp  should  be 

eaten  with  a  fork.  3 

b.  Fruit  in  cup  -  with  spoon. 

c.  ^ie  -  turn  noint  toward  self.   Cut  with  side  of 
fork.   Steady  slice  by  prasninp  edpe  of  crust. 
After  first  bite  then  work  from  the  edpes. 

d.  Ice  cream  -  eat  with  a  spoon. 

14.  Miscellaneous. 
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a.  Paper  cuds  containing  such  things  as  cranberry 
sauce  and  tartar  sauce.  (This  also  applies  to 
refuse  such  as  bones ;  rinds,  and  shells.) 

(1)  Little  paner  cups  are  often  served  on  a  dish. 

(2)  Look  for  them  with  little  finger,  use  what 
you  want  and  then  set  them  aside  on  butter 
plate  to  avoid  the  embarrassmetn  of  picking 
them  up  on  fork  later. 

b.  Pelishes 

(1)  Celery,  radishes,  or  crackers  may  be  discovered 
by  hearing  others  eating  them.   Practice 
eating  different  types  of  food. 

Assistance: 


Let  people  know  when  you  need  assistance  -  it  is 
your  responsibility  to  put  people  at  ease. 
Place  silverware  across  olate:   knife  first 
(cutting  side  toward  you),  fork  (tines  up), 
spoon  (bowl  up),  handles  to  the  right. 

Equipment: 

1.  Table  -  cloth. 

2.  Silverware. 

3.  ^lates  -  dishes  -  appetizer,  cups,  glasses,  etc. 

4.  ?ood  -  meat,  vegetable,  potatoes,  salad, 
dessert. 
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